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The goal of this training program is to intensify the skill of the student in food 
production, especially in kitchen & pastry department. Training program is beginning at 
January 3rd, 2020 through March 31st, 2020. The program is very important for the author 
because author will learn about the real situation at the hotel industry also get many 
experiences such as handling guest complaint, work with team, set up breakfast/dinner 
and solving problem. This report is written as partial fulfillment in the course curriculum 
and hopefully can give a detail information about what activities are performed or how 
the real industry works for the readers. Some problems that could be happen during the 
training program such as over working day and different language accent of local people. 
However, such problems can be done by talk to training supervisor and learning local 
language day by day. More about the report, it contains the details of standard operating 
procedure (SOP), Organizational structure, how to solve problem and workflow during 
the training. The document depicts all the details about the activities done during the 
training from January 3rd, 2020 to March 31st, 2020. This information can be reference or 








After approximately three months success do this training program it is all because 
depends largely on the encouragement and guidelines of many others. Author take this 
chance to express my gratitude to the people who have been instrumental in the 
completion of the training program and this report records which took around three 
months to finish. 
First author would like to thanks to God because It gives the might to complete 
this report. Also, for my greatest gratitude to Mr. Jamal Hussain as General Manager, Mr. 
I Nengah Sumendra as Executive Chef,  Ms. Asih Wesika as HR Manager and Ms. Ni 
Made Sukerti as HR Training Manager at Nusa Dua Beach Hotel & Spa and the entire 
staff at Kitchen & Pastry Department at Nusa Dua Beach Hotel & Spa who have taught 
author patiently about the SOP used in the department. Also, many thanks for author 
lectures at Universitas Multimedia Nusantara that give author skill for industrial 
placement and other trainee fellows whose informal discussion can be guidance for the 
entire duration of the program. Thank you for listening author problem and for sharing 
laughs together. 
Say thank you is not enough for all the support and help from author counselor, 
Mr. Anton Harianto, ST,Par. M.M who came for monitoring author performance in the 
hotel. Thank you for author parents who always support and give author an advice. Also 
thank you for author classmates who always keep in contact even though three months 
apart. Without their encouragement, this report would be hard to be materialized. 
Finally, author want this report can be useful for next batch industrial placement 
at Universitas Multimedia Nusantara, Hotel Operation Program. Author hope that people 












TABLE OF CONTENT 
COVER .............................................................................................................................. i 
INDUSTRIAL PLACEMENT REPORT VALIDATION ............................................... ii 
NON-PLAGIARISM DECLARATION FORM ............................................................. iii 
ABSTRACT .................................................................................................................... iv 
PREFACE ......................................................................................................................... v 
TABLE OF CONTENT .................................................................................................. vi 
LIST OF TABLE ............................................................................................................ vii 
LIST OF FIGURE ......................................................................................................... viii 
CHAPTER I INTRODUCTION ...................................................................................... 1 
A. Background ............................................................................................................ 1 
B. Purpose .................................................................................................................. 2 
C. Period and Procedures ........................................................................................... 3 
CHAPTER II GENERAL DESCRIPTION ...................................................................... 5 
A. Hotel’s Profile ....................................................................................................... 5 
B. Organizational Structure ...................................................................................... 13 
CHAPTER III TRAINEE PERFORMANCE ................................................................ 15 
A. Placement and Coordination ................................................................................ 15 
B. Job Description .................................................................................................... 16 
C. Problem and Solution .......................................................................................... 18 
CHAPTER IV CONCLUSION AND RECOMMENDATION ..................................... 19 
A. Conclusion ........................................................................................................... 19 
B. Recommendation ................................................................................................. 19 
REFERENCES ............................................................................................................... 21 







LIST OF TABLE 
 
Table 1 Rooms in Nusa Dua Beach Hotel & Spa ............................................................. 6 
Table 2 Food & Beverage Outlets .................................................................................... 9 
Table 3 Organizational Charts of Hotel Management .................................................... 13 






LIST OF FIGURE 
 
Figure 1 Nusa Dua Beach Hotel & Spa Logo .................................................................. 6 
Figure 2 Deluxe Room ..................................................................................................... 6 
Figure 3 Deluxe Plus ........................................................................................................ 6 
Figure 4 Premier Room .................................................................................................... 7 
Figure 5 Deluxe Room for Three ..................................................................................... 7 
Figure 6 Family Room ...................................................................................................... 7 
Figure 7 Deluxe Room for Four ....................................................................................... 7 
Figure 8 Palace Club Lagoon Suite .................................................................................. 8 
Figure 9 The Royal Residence.......................................................................................... 8 
Figure 10 Tamarind Mediterranean Restaurant ................................................................ 9 
Figure 11 Raja's Balinese Cuisine .................................................................................... 9 
Figure 12 Maguro Asian Bistro ...................................................................................... 10 
Figure 13 Wedang Jahe Restaurant ................................................................................ 11 
Figure 14 The Lobby Bar ............................................................................................... 11 
Figure 15 Chess Beachfront Bar ..................................................................................... 11 
Figure 16 Pool Bar .......................................................................................................... 12 
Figure 17 Bakery Palace Club Setup .............................................................................. 22 
Figure 18 Breakfast Bakery Setup .................................................................................. 22 
Figure 19 Noodle Breakfast Outlet ................................................................................. 23 
Figure 20 Standby Breakfast Outlet ............................................................................... 23 
Figure 22 Bakery & Pastry Staff .................................................................................... 24 
Figure 21 Breakfast condiment ...................................................................................... 24 
Figure 23 Breakfast Fruit and dessert ............................................................................. 25 
 
  
